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Abstract
In Japan, there are many traditional local cuisines that were produced by historical conditions 
peculiar to the community. However, young Japanese are moving away from traditional local 
cuisines because their life styles and eating habits are changing. The purpose of this study is to 
make clear the palatability characteristics of kenoshiru by analyzing the results of sensibility 
evaluation and sensory evaluation. 16 sensibility words were integrated into 3 dimensions using 
principal component analysis, and named as affinity, identity and history, respectively. There 
was no significant difference in kenoshiru-likeness score between the usual sample and 3 samples 
which omitted soy product, konnyaku and burdock from the usual sample, respectively. On the 
other hand, omitting Japanese radish had kenoshiru-likeness score decrease. A prospective 
correlation was observed between kenoshiru-likeness score and likeability score. These suggests 
that the most important ingredient is Japanese radish for kanoshiru, while soy product, burdock 
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べての材料は0.5 ～ 1.0cm と細かく刻んで用い



















































































































































































































バランス 0.782 0.240 0.031
彩り 0.774 0.261 0.036
親しみ 0.772 -0.305 0.015
慣れ 0.756 -0.033 0.005
豪華さ 0.671 0.459 0.135
日常的 0.621 -0.328 0.059
違和感 -0.530 0.439 0.192
飽きにくさ 0.519 -0.069 0.048
季節感 0.483 0.310 0.234
個性 -0.138 0.811 0.266
意外性 -0.293 0.718 0.332
変化 0.087 0.703 0.254
複雑さ 0.367 0.650 -0.091
大人向け -0.007 0.548 -0.241
現代的 0.054 -0.029 0.827
懐石風 0.125 0.301 0.576
固有値 4.233 3.311 1.447
寄与率（％） 26.454 20.695 9.045




































































































































全部入り 大豆製品抜き こんにゃく抜き ごぼう抜き 山菜抜き 人参抜き ずんだ入り 大根抜き
全部入り 有意差なし 有意差なし 有意差なし ** ** ** **
大豆製品抜き 有意差なし 有意差なし 有意差なし ** ** ** **
こんにゃく抜き 有意差なし 有意差なし 有意差なし * ** ** **
ごぼう抜き 有意差なし 有意差なし 有意差なし * * ** **
山菜抜き ** ** * * 有意差なし ** **
人参抜き ** ** ** * 有意差なし ** **
ずんだ入り ** ** ** ** ** ** **
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